Attorney Docket No.; 078883/0132 

In accordance with 37 C.F.R. § 1.21, please substitute for claims 1 5 3-8, 21, 26, 28, 31- 
34, and 41 the following rewritten versions of the same claims, as amended. The changes are 
shown explicitly in the attached "Versions with Markings to Show Changes Made." 

1. (Amended) An amino acid sequence comprising any one of the amino acid 
sequences presented as SEQ ID No. 7, SEQ ID No. 9 or SEQ ID No. 11. . 
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3. (Amended) A nucleotide sequence selected from: 



(a) a nucleotide sequence comprising any one of the nucleotide sequences 
presented as SEQ ID No. 8, SEQ ID No. 10 or SEQ ID No. 12; and 

(b) any one of the nucleotide sequences presented as SEQ ID No. 8, SEQ ID No. 
10 or SEQ ID No. 12, or the complement thereof. 

4. (Amended) A nucleotide sequence according to claim 2 operably linked to a 
promoter. 

5. (Amended) A vector comprising the nucleotide sequence according to claim 2. 

6. (Amended) A transformed host cell comprising the nucleotide sequence 
according to claim 2. 

7. (Amended) A host cell comprising the nucleotide sequence according to claim 
2, wherein the nucleotide sequence is heterologous to the genome of the cell. 

8. (Amended) A process of preparing an amino acid, comprising expressing an 
appropriate nucleotide sequence according to claim 2. 
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2 1 . (Amended) An endo- p- 1 ,4-xy lanase inhibitor obtainable from wheat flour; 
wherein the inhibitor has a molecular weight of about 40 kDa (as measured by MS or 
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SDS PAGE); wherein the inhibitor has a pi of about 8 to about 9.5; wherein the inhibitor 
comprises one or more of the amino acid sequences presented as SEQ ID No. 13, SEQ ID 



q^o^-^ No. 14, SEQ ID No 15, SEQ ID No. 16, SEQ ID No. 17, SEQ ID No. 18 and/or SEQ ID 
No. 19 in an isolated form. 
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26. (Amended) A method for determining the degree of resistance of a xylanase to 
a xylanase inhibitor, wherein the method comprises: 

(a) contacting a xylanase of interest with an inhibitor as defined in claim 21; 

dnd 

(b) determining the extent to which the inhibitor inhibits (if at all) the activity 
of the xylanase of interest. 
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28. (Amended) A foodstuff comprising a xylanase according to claim 27. 




3 1 . (Amended) A method for identifying a bacterial xylanase or mutant thereof 
suitable for use in the preparation of a baked foodstuff, the method comprising 

(a) incorporating a bacterial xylanase of interest in a dough mixture; and 

(b) determining the stickiness of the resultant dough mixture; 
such that the bacterial xylanase or mutant thereof is suitable for use in the preparation of 
a baked foodstuff if the resultant dough mixture has a stickiness that is less than a similar 
dough mixture comprising a fungal xylanase; 

wherein said thickness is determinable by the Stickiness Determination Method presented 
as Protocol 2 herein. 

v 

32. (Amended) A foodstuff comprising a suitable bacterial xylanase o^ /m utant 
thereof identified by a method according to claim 31. / 

/ • 

33. (Amended) A process comprising the steps of: / 



/ 



002.596936.1 




Attorney Docket No.; 078883/0132 



* •? 


a (a) performing a method according to claim 31; 

Jy" — (b) identifying one or more xylanases suitable for use in the preparation of a 
baked foodstuff; 

(c) preparing a quantity of those one or more identified xylanases. 


34. (Amended) A process comprising the steps of: 

nprforminj? a method according to claim 31 1 
^DJ loentirying one or more xyianases suiiduie ior u&e in uic picptudxiun ui u 
baked foodstuff; and 

(c) preparing a dough comprising the one or more identified xylanases. 




^ 
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41. A method compri sing : 


s 


(a) determining the amount of inhibitor according to claim 21 in a wheat 




flour, which wheat flour may be wheat flour per se or may be present in a medium 




comprising same; 


Q 


(b) selecting a suitable xylanase for addition to the wheat flour and/or 




selecting a suitable amount of a xylanase for addition to the wheat flour; and 




(c) adding the suitable xylanase and/or suitable amount of the xylanase to the 




wheat flour. 
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